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23

1.Introduction
24
The food industry is increasingly interested in replacing artificial sweeteners with other 25 natural sugars in order to offer the consumer a wider range of choice, and to satisfy the 26 2 requirements of a segment of the population that does not want to or cannot eat sucrose. 
55
A newer technique using freeze drying (Lin et al. 2011 ) has been proved to better preserve the 56 quality of medicinal plants (Abascal, Ganora, & Yarnell, 2005 ) although the cost is 57 considerably higher than hot air drying.
58
It is important to highlight that the different drying techniques can influence the composition 59 of some characteristic compounds present in different herbal teas. In this respect, Lin et al. Lamiaceae family applying freeze drying than hot air drying.
66
Clearly, there is a great discrepancy about the extraction of active compounds from herbal 67 teas according to the different drying techniques applied (Lewicki, 2006 The Stevia leaves (fresh or dried leaves) were ground in a grinding mill (A11 Basic, IKA,
82
Germany), and 100 mg of Stevia leaves were shaken in 10 mL of ethanol/water (6:4 v/v) for 5 83 minutes. The mixture was sonicated for 10 minutes and then centrifuged at 5000 x g for 5 84
minutes. An aliquot of 0.5 mL of the alcoholic extract was diluted with water (2.5 mL followed by a linear gradient to initial conditions at 7.1 min and a final hold at this 100 composition until 9 min. The flow-rate and injection volume were 0.4 mL/min. and 5 µL, 
2.3.Validation of the steviol glycosides analysis method
119
The validation of the steviol glycosides analytical methodology was carried out according to 
2.6.Determination of total antioxidant capacity 148
The antioxidant activity (AA) was measured based on of the scavenging activities of the 149 stable 2,2-diphenyl-1-picrylhydrazyl (Sigma-Aldrich, Germany) free radical as described by cases (ranging from 4.0 to 18), proving that the analytical method was accurate.
175
Repeatability or Intra-day precision (RSD r ) (carried out by the same operator on the same 
205
By far the most abundant steviol glycoside in fresh leaves was stevioside (81.2± 9.3 mg/g),
206
followed by rebaudioside C (3.8± 0.3 mg/g), dulcoside A (2.8 ± 0.5 mg/g) and rebaudioside A 207 (3.5± 0.3 mg/g) (Fig. 1) .
208
With respect to the results obtained when the leaves were dehydrated, it can be observed that 209 rebaudioside A and rebaudioside C showed very low concentration values in all the 210 conditions applied, ranging from 0.5 ± 0.14 mg/g (in shade drying) to 6.1 ± 1.6 mg/g (in hot 211 air to 180ºC drying), and from 2.1 ± 0.6 mg/g (hot air to 100ºC drying) to 3.6 ± 0.7 mg/g (in 
3.3.Influence of drying method on the antioxidants.
245
The average values and the standard deviation of total phenols (mg gallic acid equivalent/g 
3.4.Global behavior of antioxidants and steviol glycosides.
288
A PCA was applied in order to appreciate the overall effect that the drying method had on 
4.Conclusions
303
The drying conditions applied in fresh Stevia leaves have a great impact on the extraction of 304 steviol glycosides and antioxidants. In general, the yield of these compounds was affected in had to be chosen, hot air drying at 180ºC is the most recommendable overall.
321
As drying methods are known to be highly effective in the extraction of antioxidants, the 322 profile of specific antioxidant compounds should be studied in greater depth. 
430
The ANOVA homogenous groups are indicated by letters. 
